MENU DEGUSTATION
~Rossini style~
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Amuse bouche

TIa—XTa

Caviar
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Spanish mackerel, Green apple, Dill
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Duck, Turnip, Blood orange
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Flounder, Leek, Mint

k. 2. Iv©

Grouper, Mussels, Saffron
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Olive beef tenderloin Rossini style
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Apple, Walnut, Tonka Bean
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Coffee or Tea
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Prices are inclusive of consumption tax and subject to 15% service charge.
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2025/12/8-2026/1/4

We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances.
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